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ABSTRAK 
 
Rosela mengandung pigmen antosianin dan asam-asam organik, 
terutama asam oksalat dan asam tartarat, sehingga layak dipertimbangkan 
sebagai pewarna alami dalam produk pangan. Penambahan ekstrak kelopak 
bunga rosela dalam pembuatan marshmallow dapat mengakibatkan 
penurunan pH. Hal ini dapat mempengaruhi pembentukan gel pada gelatin 
yang merupakan protein alami, terutama pada pembentukan tekstur produk 
akhir, yang dapat mempengaruhi penerimaan konsumen. Penelitian ini 
bertujuan untuk mengetahui konsentrasi gelatin dan rasio sukrosa – sirup 
glukosa yang tepat sehingga marshmallow rosela dapat diterima oleh 
konsumen. 
Rancangan penelitian yang digunakan adalah Rancangan Acak 
Kelompok (RAK) yang terdiri dari dua faktor, yaitu faktor kadar gelatin dan 
rasio sukrosa – sirup glukosa. Masing-masing faktor tersebut terdiri dari 
tiga taraf perlakuan, yaitu konsentrasi gelatin sebesar 5% (G1), 6% (G2), dan 
7% (G3), serta rasio sukrosa – sirup glukosa sebesar 3:1 (R1), 4:1 (R2), dan 
5:1 (R3). Setiap perlakuan diulang sebanyak tiga kali. Data dianalisa 
menggunakan uji ANOVA (Analysis of Varians) pada  = 5%. Apabila 
terdapat perbedaan maka dilanjutkan dengan uji DMRT (Duncan’s Multiple 
Range Test). Perlakuan terbaik ditentukan dengan uji pembobotan 
(Effectiveness Index). 
Perlakuan terbaik marshmallow rosela adalah G1R3 (konsentrasi 
gelatin 25% dan rasio sukrosa – sirup glukosa = 5:1), dengan kadar air 
23,76%; kadar gula reduksi 7,42 g/100 mL; densitas 0,46 g/mL; firmness 
6,79 Newton/10 mm; elastisitas 61,94 mm; kadar antosianin 0,0244 mg/L; 
lightness 57,07; redness 23,37; yellowness 12,23; pH pencampuran 4,05; 
dan pH setelah pengocokan 3,96. 
 
 
Kata Kunci: Ekstrak rosela, marshmallow, gelatin, rasio sukrosa – sirup 
glukosa. 
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Erika Ramli, NRP 6103005047. The Influence of Gelatine Concentration 
and Sucrose – Glucose Syrup Ratio towards Physicochemical and 
Organoleptic Characteristics of Roselle Marshmallow. 
Under counseling: 1. Ir. Susana Ristiarini, M.Si. 
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ABSTRACT 
 
Roselle contains antosianin pigment and organic acids, especially 
oxalic and tartaric acid, so that it can be considered properly as a natural 
coloring agent of food products. The addition of roselle calix extract in the 
making of marshmallow causes the decreasing of pH. This affects to the 
forming of gelatine gel, which is a natural protein, and especially to the 
formation of product texture, which may influence the consumer’s 
acceptance. The aim of this research is to detect the correct gelatine 
concentration and sucrose – glucose syrup ratio so that the roselle 
marshmallow can be accepted by the consumer. 
The research design used is Random Group Design consisting two 
factors, i.e. gelatine concentration and sucrose – glucose syrup ratio. Each 
factor is divided into three treatments, i.e. gelatine concentration of 5% 
(G1), 6% (G2), and 7% (G3), and sucrose – glucose syrup ratio of 3:1 (R1), 
4:1 (R2), and 5:1 (R3). Every treatment is repeated three times. The datas are 
analyzed statistically using ANOVA (Analysis of Varians) test in  = 5%. If 
the difference is found then the analysis will be continued with DMRT 
(Duncan's Multiple Range Test). The best number of the treatment will be 
determined by weighting test (Effectiveness Index). 
The best treatment of this research is marshmallow type G1R3, 
(containing 25% gelatine and sucrose – glucose syrup ratio of 5:1), with 
23,76% moisture content; 7,42 g/100 mL reduced sugar; density of 0,46 
g/mL; firmness of 6,79 Newton/10 mm; elasticity of 61,94 mm; 0,0244 
mg/L anthocyanin content; 57,07 lightness; 23,37 redness; 12,23 
yellowness; mixing pH of 4,05; and after-mixing pH of 3,96. 
 
Keywords: roselle extract, marshmallow, gelatine, sucrose – glucose syrup 
ratio. 
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